J. C. BARNES.

(No Model.)

COOKING RANGE,

s .
| m /
; SRR
> A\« —
M £ 1% \ﬂ...r
m _ - // r//./////f//.r/ .
m \ /.,_. / / H
A | 9/4///; ///////\/ ‘
o=
vy \Ng / /7
/ B mw\\
/ -\~
< 7 \ \/
wﬁ%wwy VAN
o~ .w\ D
2 / E
= — .
O
o
=3

spher, Washington, D, C, .

Lithogr




Unrrep States

PateNT OFFIcE.

JOSEPH C. BARNES, OF ALBANY, NEW YORK., .

COOKING-RANGE.

 SPECIFICATION forming part of Letters Patent No. 280,782, dated July 10, 1883,
‘ ~ Application filed August 21, 1882. (No model.)

fo all whom it may concern:

Be it known that I, JosEPH C. BARNES, of |

the city of Albany, county of Albany, and

State of New York, have invented a new and
5 usetul Improvement in Cooking-Ranges, of
- which the following is a specification.

My invention relates to cooking-ranges s and
1t consists in the manner, hereinafter to be
more tully described, of constructing a three-
flue cooking - range with an additional top
oven-flue. located beneath the ordinary top
oven-flue, between the latter and the top of the

10

oven, and 80 as to connect the three base-flues |

and vertical end flues with the exit when the
15 direct-draft damper is closed, the object of my
Invention and improvement being to prevent
the hot currents from the fire from overheat-
Ing the oven-top, and to secure a more uniform
distribution of heat to the oven. '
In. the accompanying drawings, forming a
part of this specification, there aretwo figures

20

1llustrating my invention, in both of which |

- the same designation of parts by letter-refer-
ence 18 used. - o

25 Figure 1 is a perspective view of a range

‘containing my invention, with the boiler-hole

top in part removed, and the end plate which |

-Incloses the exterior of vertical flues wholly
removed. Fig. 2 is a vertical section taken
on the line z # of Fig, 1.

30
The several parts of the range thus illus-

~ trated are designated by letter-reference, and

- their operation is described as follows: =
The letter H indicates that part of the boil-

35 er-hole top which remains intact, as shown in

Fig. 1, and the whole of it in Fig, 2. In the

former illustration a part of the boiler-hole
top 18 omitted to better illustrate the flue-con-
nection made with the damper. | |

fire-box; @, the grate, and I, the ash-pit.

~ The letter J indicates the usual top oven-

flue, .constructed between the horizontal plate

O and the boiler-hole top of the range, (desig-
45 nated at H, Fig. 2,)and at D is indicated a hori-

. zontal top oven-flue formed between the top

‘oftheoven, O, and the plate O?, forming, as be-

fore stated, the bottom of the upper horizontal

flue. This upper horizontal fiue, J, connects
50 at the end of the range with the descending

The letter M designates the oven; I, the.

with the bottom oven-flue F*, and the descend.-
ing flue A’ connecting with the bottom flue
E. At their other ends both the oven bottom -
flues I and F* connect with the return-flue F*, 55
and this latter with the end ascending flue A’
which at its top, as indicated at S. connects
with the top oven-flue, D. |
~ When the damper @, which is hinged at 4 7,
and constructed to be operated by the damper-
rod a*, so as to swing up or down within the
exit-opening B, as indicated by a dotted line,
18 turned up, as shown in drawings, the heated
gases and flame, coming from the fire-box T un-
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der a draft impulse, are drawn throngh the 65

upper horizontal flue, J, to descend through
the end flues A’ and A? to the base-flues F’
and I, to return through the central bottom
flue, I*, to the end ascending flue A% and at the
top of the latter, as indicated at S, they pass
into the horizontal top oven-flue, D, and from
thence to the exit E.  'When the damper & is
moved over and down on its hinged connec-
tion at ¢ 4, and placed in the position indicated
by the dotted line %, then the heated gases and
flame will pass from the fire-box through the
flue J directly to the exit. -

The advantages derived from the applica-
tion of three base and end flues instead of two,
and their combination with an additional top 8o -
flue to heat the top of the oven by the currents
of heat after they have heated the bottom of
the oven, are the following: Where the heated
gases and flame pass along the oven-top im-
mediately after leaving the fire, they most gen- 85
erally overheat it; but by the use of the inter-
mediate flue, and the combination of the top
flue with the three vertical and base flues, that
difficulty is obviated and a better distribution
of the heat is gained. | Qo

I am well aware that the three bottom and ~
end flues which I employ have been applied
to stoves, and that the better results produced

70
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by my invention are due to the combination of

these flues with my additional horizontal top o5

| flue, as I construct and arrange it to CO-Oper-

ate with the former.
Having thus described my invention, what I

claim, and desire to secure by Letters Patent,

In a cooking-range having a fire-box at its

. flaes A’ and' A% the latter flue, A’, connecting end, .the combination of the upper horizontal
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flue, J, the oven-flue D, arranged between the | flue, D, in the manner and for the purpose set
horizontal flue and the oven-top, the interme- forth. | ' 10
diate damper, d, for connecting either of said | Signedat Albany this 26th day of June, 1832.
horizontal flues with the side exit, I3, the adja- ' v A PN
__Qlt‘.l. flh es W _th the side C t : D, the adja o TOSEPH C. BARNES.

cently-arranged end flues, A" A* A%, and the
adjacently-arranged base-flues IV, F?, and I, Wiinesses: | |
heneath the oven, so eonstructed to connect WiLLiaMm . VAN WORMER,
with said vertical end flues and the top oven- CHARLES M. MCGARVEY.

'tﬂu[,




	Drawings
	Front Page
	Claims
	Specification

